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PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

APPLE  GRADES 


ADOPTED  JANUARY  1918 


First  Grade,  Grade  No.  1,  or  Extra  Fancy: 

Are  defined  as  sound,  smooth,  mature,  clean,  hand  picked,  well 
formed. apples  only,  free  from  all  insect  pests,  diseases,  blemishes, 
bruises,  and  other  physical  injuries,  scald,  scab,  scale,  dry  or  bitter 
rot,  worms,  worm  stings,  worm  holes,  spray  burn,  limb  rub,  visible 
water  core,  skin  puncture  or  skin  broken  at  the  stem,  but  slight  rus- 
seting  within  the  basin  of  the  stem  will  be  permitted.  (Color  re- 
quirements specified  in  Schedule  of  Color  Requirements  attached 
herewith ) . 

Second  Grade,  Grade  No.  2,  or  Fancy: 

Are  defined  as  apples  complying  with  the  physical  standard  of 
First  Grade  except  that  slight  blemishes  such  as  scratches,  leaf  rub, 
limb  rub  and  russeting  shall  be  permitted,  provided  that  no  apple 
shall  show  blemishes  of  an  aggregate  area  exceeding  three-fourths 
square  inch.  No  clearly  misshapen  or  bruised  apple,  or  apples  bear- 
ing evidence  of  rough  handling  shall  be  permitted  in  this  grade. 
(Color  requirements  as  per  Schedule  of  Color  Requirements  attached 
herewith). 

Third  Grade,  Grade  No.  3,  or  '"'C"  Grade: 

.  Shall  consist  of  mature  apples  free  of  all  insect  pests,  worms,  worm 
holes,  infectious  diseases,  skin  puncture,  bruises,  or  broken  skins, 
but  slightly  misshapen  apples,  or  those  having  sun  scald,  and  not  to 
exceed  two  stings  to  the  apple,  and  blemishes  not  to  exceed  an  ag- 
gregate area  of  one  square  inch  shall  be  permitted  and  there  shall 
be  no  requirements  as  to  color. 

Summer  and  early  Fall  varieties  such  as  Astrachan,  Bailey's  Sweet 
Bietigheimer,  Duchess,  Early  Harvest,  Red  June,  Strawberry,  Twenty 
Ounce,  Yellow  Transparent  and  kindred  varieties  not  otherwise 
provided  for  in  these  grading  rules  such  as  Fallawater,  Alexander, 
Wolf  River,  Fall  Pippin,  Waxen,  Tolman  Sweet,  Sweet  Bough,  etc., 
shall  be  packed  in  accordance  with  the  grading  rules  covering  "Fancy" 
grade  as  to  defects  but  there  shall  be  no  requirement  as  to  color. 
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SCHEDULE  OF  COLOR  REQUIRE AlEKTS,  AND  VARIETIES 
ADMITTED  TO  THE  "EXTRA  FANCY"  AND 
"FANCY"  GRADES. 

NAME  OF  VARIETY 

EXTRA  FANCY  COLORS       FANCY  COLOR 
REQUIREMENTS  REQUIREMENTS 

SOLID  RED  „  .  ,      ,  , 

Aiken  Red,    3-4  good  red  color          2-5  good  red  color 

Arkansas  Black,    '"       "  |[  ]^  ]^  ^] 

Baldwin,    "      "  "  " 

Black  Bon                                                   "      "  "  " 

Black  Twig,    "  '; 

Gano   "  "  ]'  II  \^ 

Mcintosh,    .  .   •• .  '■  '■  "  "  '  |. 

Missouri  Pippin,    "  "  "  "  "  ".  || 

Spitzonberg  (Esopus),    "  "  "  "  "  "      ||  || 

Winesap,   "  "  "  "  "  "  '"^ 

Jonathan   2-3  "  "  1-3  || 

Kaighn  Spitzenberg,   "  "  "  "  " 

STRIPED  OR  PARTIAL  RED 

Delicious   2-3     "  "  1-3     "      "  ' 

Stayman,   

Ben  Davis   1-2  1-4  ;| 

Hubbardson  Nonesuch   "       "       "  || 

Jeniton   "       "  "  '  ,^ 

Northern  Spy,   "      "    ,  "      "  '      1  ,  \ 

*Rome  Beauty,    "      "      "      "  (See  below) 

Snow  (Fameuse),   \\      \]      "  1-4     "  " 

Wagener   "       "       "       "  ^^^^  !!      u  <i. 

Wealthy   "      "      "  1-4 

York  Imperial,    ^  i  ia  «      •<  " 

(rravenstein,    1-1     "       "       "  1<  it 

Jefferis,    "       "       '|       ||  <^ 

King  of  Tompkins  County   "  " 

Fall  Rambo   "  "      "  "  • 

Smokehouse,    " 

Stark   1-2     "      '■      "  1-4 

RED  CHEEKED  OR  BLUSH. 

Hyde  King,    Perceptible  Blush       No  Color  Requirement 

Maiden  Blush   ■         "  |;  "       [[  " 

Red  Cheek  Pippin,    " 

Winter  Banana,   

YELLOW  OR  GREEN. 

Grimes  Golden,    Characteristic  Color     Characteristic  Color 

Yellow  Newtown,    [[  ' 

Rhode  Island  Greening,    ]|  „  „ 

Yellow  Belleflower,    "  "  " 

Winter  Pearniain,    '       il""''  '"'  '  « 

Cox's  Orange  Pippin,   •  ; 

Ortley   '         ■  / 

*Rome  Beauty,  "Fancy"  Grade:  Each  specimen  must  show  a  perceptible^ blush 
or  overspread  of  reddish  color  characteristic  of  the  variety,  except  that  o  inch 
and  larger  shall  be  admitted  without  color. 
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PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD  EGG 

GRADES 


ADOPTED  JANUARY,  1918. 


PENNSYLVANIA  FINE  TO  FANCY. 
Freshness: 

Non  fertile  and  not  over  four  (4)  days  old.    -  ' 

Appearance: 

Must  be  clean,  unstained  and  firm,  strong  shelled. 

Size  and  Weight: 

About  2i  inches  long  and  about  1  7/10  inches  at  widest  diameter; 
averaging  about  2  ounces  in  weight  or  24  to  28  ounces  to  the  dozen. 

■Color: 

Either  white  or  brown.  White  eggs  must  be  pure  chalk  white,  not 
tinted  or  creamy;  brown  may  be  any  shade  but  must  be  uniform  in 
color. 

Uniformity: 

Uniform  in  size,  shape  and  color;  neither  smaller  nor  larger  eggs 
should  be  included. 

PENNSYLVANIA  CHOICE  GRADE. 
Freshness : 

Not  over  four  (4)  days  old  and  non  fertile. 

Appearance: 

Must  be  clean.  •  - 

■Size  ami  Weight: 
No  requirement. 

■Color:  - 
No  requirement.    .  .  •  . 

Uniforniliy: 

No  requirement. 


PENNSYLVANIA  FINE  TO  FANCY.      ..  - 

Freshness: 

The  first  requirement  of  a  Iiigli  grade  egg  is  freshness.  The  eggs 
should  be  strictly  newly  laid,  gathered  at  least  once  a  day  and 
more  often  during  hot  weather.  The  yolk  of  a  fresh  egg  should  be 
round  and  stand  high  when  broken.  The  albumen  next  to  the  yolk 
should  be  jelly-like  in  appearance,  but  the  outside  layer  of  the  albu- 
men should  be  watery.  Old  eggs  may  be  distinguished  by  the  flat 
appearance  of  the  yolk,  and  by  the  uniform  watery  appearance  of 
the  albumen. 

Appearance: 

The  consumer  is  certain  to  receive  impressions  from  the  general 
appearance  of  the  eggs.  Soiled  eggs  sliould  be  sponged  but  not  im- 
mersed.   Badly  stained  eggs  had  better  be  consumed  at  home. 

Size  and  Weight: 

Shipping  cartons  are  made  to  carry  standard  sized  eggs  of  2^ 
inches  long  and  1  7/10  inches  in  widest  diameter.  Other  sizes  do  not 
pack  or  ship  well.  The  highest  percentage  of  breakage  occurs  with 
eggs  that  are  irregular  as  to  size  and  shape.  A  few  large  eggs  mixed 
with  those  of  average  size  detract  from  the  general  appearance  and 
value. 

Color: 

Some  markets  prefer  brown  eggs ;  others  prefer  white.  For  in- 
stance, Boston  prefers  brown  eggs  and  New  York  prefers  white. 
Determine  the  market    reference  before  shipping. 

Uniformity: 

Uniformity  has  a  magic  effect  on  the  buyer.  Eggs  should  be  uni- 
form in  size,  shape  and  color.  Effort  should  be  made  to  ship  same  uni- 
form eggs  throughout  the  year.    These  bring  premium  prices. 
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In  accordance  with  a  request  from  The  U.  S.  Food  Administration 
and  the  U.  S.  Department  of  Agriculture  at  Washington  we  adopt  the 
potato  grades  reccomended  by  them  as  the 

*  ■       ,      ■  ■  ■  ■  -  ' 

PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

POTATO  GRADES 

V.  8.  Grade  No.  1. 

This  grade  shall  consist  of  sound  potatoes  of  similar  varietal  char- 
acteristics/which  are  practically  free''  from  dirt  or  other  foreign 
matter,  frost  injury,  sunburn,  second  growth,  cuts,  scab,  blight,  dry 
rot,  and  damage  caused  by  disease,  insects,  or  mechanical  means. 
The  minimum  diameter"  of  potatoes  of  the  round  varieties  shall  be 
one  and  seven-eighths  (1|-)  inches,  and  of  potatoes  of  the  long  vari- 
eties one  and  three-fourths  inches.  In  order  to  allow  for  varia- 
tions incident  to  commercial  grading  and  handling,  five  per  centum 
by  weight  of  any  lot  may  be  under  the  prescribed  size,  and,  in  addi- 
tion, three  per  centum  by  weight  of  any  such  lot  may  be  below  the 
remaining  requirements  of  this  grade. 

U.  8.  Grade  No.  2. 

This  grade  shall  consist  of  potatoes  of  similar  varietal  character- 
istics, which  are  practically  free  from  frost  injury  and  decay,  and 
which  are  free  from  serious  damage  caused  by  dirt  or  other  foreign 
matter,  sunburn,  second  growth,  cuts,  scab,  blight,  dry  rot,  or  other 
disease,  insects,  or  mechanical  means.  The  minimum  diameter'' 
shall  be  one  and  one-half  (1'  I  inches.  In  order  lo  allow  for  varia- 
tions incident  to  commercial  gi-ading  and  handling,  five  per  centum 
by  weight  of  any  lot  may  be  under  the  prescribed  size,  and,  in  addi- 
tion, five  per  centum  by  weight  of  any  such  lot  may  be  below  the 
remaining  requirements  of  this  grade. 

Explanations  vf  Grade  Requirements. 

a  "Practically  free"'  means  that  the  appearance  shall  not  bo  injured  to  an 
extent  readily  apparent  upon  casual  examination,  and  that  any  damage  from 
the  causes  mentioned  can  be  removed  by  the  ordinary  processes  of  paring  without 
appreciable  increase  in  waste  over  that  whicli  would  occur  if  the  potato  were 
perfect.  Loss  of  the  outer  skin  (epidermis)  only  shall  not  be  considered  as  an 
injury  to  the  appearance. 

b  •"Diameter"  means  the  greatest  dimension  at  right  angles  to  the  longitu- 
dinal axis. 

0  "Free  from  serious  damage"  means  that  the  appearance  shall  not  be  injured 
to  the  extent  of  more  than  twenty  per  centum  of  the  surface,  and  that  any 
damage  from  the  causes  mentioned  can  be  removed  by  the  ordinary  processes 
of  paring  without  increase  in  waste  of  more  than  ten  per  centum  by  weight  over 
that  which  would  occur  if  the  potato  were  perfect. 
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NOTE. 

For  the  purpose  of  these  recommendations  no  attempt  has  been 
made  to  provide  grades  for  potatoes  of  extra  fancy  quality  and  size, 
such  as  special  baking  potatoes  used  in  dining  cars,  hotels,  and  res- 
taurants, or  for  lots  composed  of  potatoes  of  different  varietal  char- 
acteristics, or  for  potatoes  under  the  minimum  diameter  and  other 
requirements  of  the  U.  S.  Grade  No.  2. 

Potatoes  of  U.  S.  Grade  No.  1,  \inless  shipped  in  bulk,  should  be 
placed  only  in  new,  clean  sacks  or  barrels,  which  should  be  well  filled, 
securely  sewed  or  covered,  and,  in  addition  to  any  necessary  state- 
ments or  marks,  should  be  plainly  marked  "U.  S.  No.  l."  Containers 
of  potatoes  of  No.  2  grade,  also,  should  be  plainly  marked  ••U.  S. 
No.  2." 


PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

CORN  GRADES. 


No.  1  Yellow  Corn: 

vShall  be  yellow,  sound,  dry.  plump,  and  well  cleaned. 

No.  2  Yellow  Corn:  • 

Shall  be  three-fourths  yellow,  dry,  reasonably  clean,  but  not  plump 
enough  for  No.  1. 

No.  3  Yellow  Com: 

Shall  be  three-fourths  yellow,  reasonably  dry,  and  reasoiuilsly  clean, 
but  not  sufficiently  sound  for  No.  2. 

No.  1  White  Corn  : 

Shall  be  sound,  dry,  plnin]>,  and  Avell  cleaned.     ^  .  ' 

No.  2  White  Corn:  '  •  ' 

Shall  be  seven-eighths  wliite,  dry,  reasonably  clean,  but  not  plump 
enough  for  No.  1.  ' 

No.  3  White  Corn: 

Shall  be  seven-eighths  white,  reasonably  dry,  and  reasonably  clean, 
but  not  sufficiently  sound  for  No.  2. 

No.  1  Corn: 

Shall  be  mixed  corn  of  choice  quality,  sound,  dry,  and  well 
cleaned. 
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No.  2  Corn: 

Shall  be  mixed  corn,  dry  and  reasonably  clean,  but  not  good 
enough  for  No.  1. 

No.  3  Corn: 

Shall  be  mixed  coru,  reasonably  dry  and  reasonably  clean,  but 
not  sufficiently  sound  for  No.  2. 

No.  4  Corn: 

Corn  that  is  badly  damaged,  damp,  or  very  dirty,  shall  be  graded 
no  higher  thf  n  No.  4. 

Corn  that  is  wet  or  in  heated  condition  shall  not  be  graded. 


PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

WHEAT  GRADES. 


No.  1  Red  Wmier  Wheat:  ' 

Shall  be  pure  Ked  Winter  wheat  of  both  light  and  dark  colors  of 
the  shorter Jberried  varieties,  sound,  plump,  and  well  cleaned. 

No.  2  Red  Winter  Wheat: 

Shall  be  Red  Winter  wheat  of  both  light  and  dark  colors,  sound 
and  reasonably  clean. 

No.  3  Red  Winter  Wheat: 

Shall  include  Red  Winter  wheat  not  cleaned  and  plump  enough 
for  No.  2,  but  weighing  not  less  than  fifty-four  (54)  pounds  to  the 
"measured  bushel. 

No.  4  Red  Winter  Wheat: 

Shall  include  Red  Winter  wheat  damp,  musty,  or  from  any  cause 
so  badly  damaged  as  to  render  it  unfit  for  No.  3. 

Red  Winter  Wheat: 

Shall  be  Red  Winter  wheat  containing  not  more  than  five  per 
cent,  of  White  Winter  wheat. 

White  Winter  Wheat: 

Shall  be  Red  Winter  wheat  containing  more  than  five  per  cent,  of 
White  Winter  wheat  and  shall  be  graded  according  to  the  quality 
thereof. 
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Hard  Winter  WJieat: 

The  grades  of  Nos.  1,  2,  3,  and  4  Hard  Winter  wheat  shall  cor- 
respond in  all  respects  with  the  grades  of  Nos.  1,  2,  3,  and  4,  Red 
Winter  wheat,  except  that  they  shall  be  of  the  Turkish  variety. 

In  case  of  a  mixture  of  Turkish  Red  Winter  wheat  with  Red 
Winter  wheat  it  shall  be  graded  according  to  the  quality  thereof  and 
classed  as  Hard  Winter  wheat. 

No.  1  Northern^  Spring  Wheat:  •  - 

Must  be  Northern-grown  Spring  wheat,  sound  and  reasonably 
clean  and  of  good  milling  quality,  and  must  contain  not  less  than 
50%  of  the  hard  varieties  of  Spring  wheat. 

No.  2  Northern  Spring  Wheat: 

Must  be  Northern-grown  Spring  wheat,  not  clean  enough  or  sound 
enough  for  No.  1,  and  must  contain  not  less  than  50%  of  the  liard 
Spring  wheat  varieties. 

No.  1  Spring  Wheat: 

Shall  be  sound,  plump,  and  well  cleaned. 

No.  2  Spring  Whent: 

Shall  be  sound,  reasonably  clean  and  of  good  nulling  quality. 

No.  3  Spring  Wheat: 

Shall  include  all  inferior,  shrunken  or  dirty  Spring  wlieat,  weigh- 
ing not  less  than  lifty-three  (53)  pounds  to  the  measured  bushel. 

No.  Jf  Spring  Wheat: 

Shall  include  Spring  wheat,  damp  musty,  sprouted,  badly  bleached 
or  for  any  cause  which  renders  it  unfit  for  No.  3. 

Whiie  Spring  Wheat: 

The  grades  Nos.  1,  2,  3,  and  4,  of  White  Spring  wheat  shall 
correspond  with  the  grades  of  Nos.  1,  2,  3,  and  4,  Spring  wheat 
except  that  they  shall  be  of  the  White  variety,  or  shall  contain  five 
per  cent,  or  more  of  such  White  Avheat. 

Mixed  Mlicai: 

The  grades  of  Nos.  2  and  3  Mixed  wheat  shall  be  equal  in  quality 
to  the  grades  of  Nos.  2  and  3  Red  Winter  wheat,  except  they  shall 
include  mixtures  of  Spring  and  Winter  wheat. 

Frosted  wheat  shall  in  no  case  be  graded  higher  than  No.  4,  except 
that  the  grade  of  No.  3  may  contain  as  much  of  said  Frosted  wheat 
as  is  customary  to  allow  of  wheat  damaged  in  any  other  wny. 
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PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

OAT  GRADES 

No.  1  White  Oats: 

Shall  be  white,  sound,  clean,  and  reasonably  free  from  other  grain ; 
weight  thirty -two  (32j  pounds  to  the  measured  bushel. 

No.  2  White  Oats:       -  ■ 

Shall  be  seven-eighths  white,  sweet,  reasonably  clean,  and  reason- 
ably free  from  other  grain;  weight  per  measured  bushel  twenty- 
eight  (28)  pounds  or  above. 

No.  3  White  Oats: 

Shall  be  seven-eighths  white,  but  not  sufficiently  sound  and  clean 
for  No.  2;  weight  per  measured  bushel  twenty-eight  (28)  pounds  or 
above. 

No.  Jf.  White  Oats: 

Shall  be  seven-eighths  white,  damp,  badly  damaged,  or  musty,  or 
for  any  other  cause  unfit  for  No.  3. 

No.  1  White  Clipped  Oats: 

Shall  be  white,  sound,  clean,  reasonably  free  from  other  grains, 
and  shall  not  weigh  less  than  thirty-six  (36)  pounds  to  the  measured 
bushel. 

No.  2  White  Clipped  Oats: 

Shall  be  seven-eighths  white,  sweet,  reasonably  clean,  reasonably 
free  from  other  grain,  and  shall  weigh  not  less  than  thirty-four  (34) 
pounds  to  the  measured  bushel. 

No.  3  White  Clipped  Oats: 

Shall  be  seven-eighths  white,  not  sufficiently  sound  or  clean  for  No. 
2,  and  shall  weigh  not  less  than  twenty-eight  (28)  pounds  to  the 
measured  bushel. 

No.  1  Oats: 

Shall  be  mixed  oats,  sound,  clean,  and  reasonably  free  from  other 
grain. 

No.  2  Oats: 

Shall  be  sweet,  reasonably  clean  and  reasonably  free  from  other 
grain. 
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No.  3  Oats: 

Shall  be  mixed  oats  not  sufficiently  clean  and  sound  for  No.  2. 
No.  4  Oats: 

Shall  be  mixed  oats  that  are  damp,  badly  damaged,  musty  or  for 
:any  other  cause  unfit  for  Ko.  3. 


PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

HAY  GRADES 


Choice  Timothy  Hay: 

Shall  be  Timothy  not  mixed  with  over  one-twentieth  other  grasses, 
properly  cured,  bright  natural  color,  sound  and  well  baled. 

No.  1  Timothy  Hay: 

Shall  be  Timothy  not  more  than  oue-liftli  mixed  with  other  tame 
.grasses,  properly  cured,  good  color,  sound  and  well  baled. 

No.  2  Timothy  Hay: 

Shall  include  Timothy  not  good  enough  for  No.  1,  not  over  one- 
third  mixed  with  other  tame  grasses,  sound  and  well  baled. 

No.  3  TiinuUiy  Hay: 

Shall  include  all  hay  not  good  enough  for  other  grades,  sound  and 

"well  baled. 

No.  1  Clover  Mixed  Hay: 

Shall  be  Timothy  and  Clover  mixed,  witli  at  least  one-half  Tim- 
othy, good  color,  sound  and  well  baled. 

No.  2  Clover  Mixed  Hay: 

Shall  be  Timothy  and  Clover  mixed  with  at  least  one-third  Tim- 
othy, reasonably  sound,  and  well  baled. 

No.  1  Clover  Hay: 

Shall  be  a  medium  Clover,  not  over  one-twentieth  other  grasses, 
properly  cured,  sound  and  well  baled. 

No.  2  Clover  Hay: 

Shall  be  Clover,  sound,  well  baled,  not  good  enough  for  No.  1. 

No  Grade  Hay: 

Shall  include  all  hay  badly  cured,  musty,  stained,  threshed,  or  in 
^iny  way  unsound. 
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PENNSYLVANIA  BUREAU  OF  MARKETS  STANDARD 

STRAW  GRADES 


No.  1  StraigJit  Rye  Straw: 

Shall  be  in  large  bales,  cleau,  bright,  long  Rye  straw,  pressed  ini 
bundles,  sound,  and  well  baled. 

No.  2  Straight  Rye  Straw:  - 

Shall  be  in  large  bales,  long  Eye  straw,  pressed  in  bundles,  sound 
and  well  baled,  not  good  enough  for  Xo.  1. 

Tangled  Rye  Straw: 

Shall  be  reasonably  clean  Rye  straw,  good  color,,  sound,  and  welt 
baled.         ■  ■ 

Wheat  Straw: 

Shall  be  reasonably  clean  Wheat  straw,  sound  and  well  baled. 
Oat  Straw: 

Shall  be  reasonably  clean  Oat  straw,,  sound  and  well  baled. 
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